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Salad dressing makes the salad! The variety, the zip and 
zest you want in your salad dressings are as near as 
your Osterizer . . . dressings with more tang because 
fresh ingredients are freshly blended . . . dressings 
with more economy and creative flair. With 
the Osterizer, there is always a world of 
dressings near at hand from normal 
in-the-kitchen ingredients. 

Easy to prepare, too. 


honey french dressing 


% c. sugar 2 T. honey 

1 t. dry mustard 5 T. vinegar 

1 t. paprika 1 T. lemon juice 

% t. salt 1 thin slice of onion 
1% t. celery seed 1 ec. salad oil 


Put honey, vinegar, and lemon juice and salad oil in Osterizer 
container and blend for 1 minute. Stop. Add sugar, mustard, 
paprika, salt and onion, and blend for 2 minutes, Just before 
turning off switch, add celery seed. ? 

Yield: 2 cups 


caesar salad dressing 


4 slices bacon, diced and fried 1% t. black pepper 
% c. hot bacon drippings % t. salt 

% c. oil % c. vinegar 

1 egg 1 T. sugar 


% t. dry mustard 


Cut bacon with scissors and fry slowly until crisp. Put all in- 
gredients except bacon and drippings into the Osterizer con- 
tainer and blend for 1 minute. Gradually add hot bacon and 
drippings. Blend thoroughly. Pour over chilled greens and serve 
at once. Top with toasted bread croutons and crisp bacon. This 
dressing can be refrigerated for use at a later time. 


Yield: 1 cup 


riviera french dressing 


% c. salad oil 1 thin slice of onion 
1 t. salt 2 sprigs parsley 
% t. pepper 1 whole pimiento 
% inch strip green pepper 


% c. vin 
“Mt poweered sugar 
Put all ingredients into the Osterizer container. Blend thoroughly. 


Yield: 1 cup 
herb french dressing 
th c. salad oil 4 t. sugar 
t. or paprika t. marjor: 
we leon juice or 2 sprigs of parsley 
wine vinegar 1 t. salt 
dash of A-1 sauce 
Put all ingredients into the Osterizer container. Blend thoroughly. 
Yield: % cup 
caper french dressing 
% c. vinegar — 1 t. salt 
wine or tarragon % t. pepper 
% c. salad oil .2 T. capers 


Put all the ingredients into the Osterizer container and blend 
until the capers are finely grated. 
Yield: 1 cup 


wine vinegar for the weight watcher 


4 T. wine vinegar 1 t. sugar 
2 T. water % t. paprika 
% t. salt 1 clove garlic (if desired) 


Put all ingredients into the Osterizer container and blend thor- 
oughly for 2 minutes. 
Yield: % cup 


double duty french dressing 
(tartar sauce or dressing) 


2 c. salad oil 1 t. paprika 

% c. unsulphured molasses % t. dry mustard 

% c. cider vinegar ¥% inch slice onion 

3 T. catsup 1 whole egg 

1 t. salt % t. garlic salt 
Put all ingredients into the Osterizer container. Blend thoroughly. 

Yield: 3 cups 

maple syrup french dressing 

% c. maple syrup 1 t. dry mustard 

1 c. salad oil % c. cottage cheese 

5 T. lemon juice dash of ginger to taste 

% t. salt 
Put all ingredients into Osterizer container. Blend thoroughly. 

Yield: 2 cups 

piquant dressing 

1 can tomato soup % c. sugar 

1 c. tarragon vinegar % t. pepper 

2 t. salt 1 t. dry mustard 

% t. paprika 1 clove of garlic 

1 T. Worcestershire sauce 1 small onion, grated 

% c. salad oil 3 T. horseradish 
Put all of the ingredients into the Osterizer container and blend 
well for 2 minutes. Yield: 3 cups 
fruit french dressing 

1c. oil % c. pineapple juice 

% ce. lemon juice 1 t. salt 

% c. orange juice 2 t. sugar 


Put all ingredients into Osterizer container and blend thoroughly 
for 2 minutes. Serve on melon balls or citrus fruit. 
Yield: 2 cups 


confetti french dressing 


1 c. sugar 1 large carrot, cut into 
1 c. vinegar 1 inch pieces 

1 c. salad oil 1 green pepper, cut into 
1 T. salt 1 inch pieces 

% inch slice onion 1 pimiento 


Put sugar, oil, vinegar, salt and onion into Osterizer container. 
Blend for 2 minutes or until sugar is liquefied. Stop. Add car- 
rot, green pepper, and pimiento. Turn on and off, on and off, 
until the pieces are finely chopped. 

Yield: 314 cups 


spicy french dressing 


1 ¢. salad oil 1% t. salt 

% c. lemon juice 2 or 3 drops Tabasco sauce 
% c. sugar % t. dry mustard 

3 T. catsup 1 thin slice onion 

1 T. Worcestershire sauce 1 clove of garlic 


Put all ingredients into the Osterizer container. Blend for 
1 minute. 
Yield: 2 cups 


lime-cherry dressing 
% c. salad oil % t. paprika 
% c. lime juice 3 T. maraschino cherry syrup 
% t. salt . 


Put all ingredients into the Osterizer container and blend for 
2 minutes. Chill thoroughly before serving. 
Yield: 1 cup 


festive french dressing 


% c. salad oil % c. honey 
1 t. salt % t. celery seed 
% c. vinegar 


Put all ingredients into the Osterizer container and blend for 
aminates, Yield: 1 cup 


